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iDEYPETHZ 

0(i) KaTae^Tn<;(e<;) efvai o(oi) pova5iK6q(oO ccpcup^Tnq(e<;). 
EvTuno opiaijou tou(tci)v) c9eup^Tn(cdv) eniouvdnrerai. 




AHAn2H nPOTEPAIOTHTAZ (apiepoq - f\\izpo\iqyiQ - x^po npodAeuonc;) 



HAHPEEOYZIOZ 




ovopa: Mareaio^ TaipipovaKn? tou Emm<3ivoui^A 




SieuGuvcTn: iTOupvdpH 53 104.32 ASi^va 




TnAcqwovo: 5226.413, 5227.397 


T^Ascpa^: 5243.277 



ANTIKAHTOZ 

ovoMo: MarBaiog TaipipovaKn^ tou EpMavounA 
Sieueuvoq: iTOUpvdpH 53 104.32 ASnva 



TnA^cpwvo: 5226.413, 5227.397 



TeAecpa^: 5243.277 



AIEONHZ EK0EZH 



H ecpcupeon napouoidornKe ae eniariMa avoYvcapicry^vti ^KOeon, oOpq>uiva pe to v. 5562/1932, 
0EK 221 A/32. 

ZXCTiKq pepaicjori eniouvanTerai. 



YnOrPA<t)H(EX) TOYfrnN) KATA0ETH(nN) n TOY(TnN) nAHPE=OY3:iOY(nN). 
Tonoc;: AGnva 



HMcpopnvia 1^02.2001 



MaTOaio^ Tai|pi|jovaKn^ 

HAPAKAAOYME H AITHZH NA EINAI AAKTYAOrPAOHMENH KAOOZ KAI TO ONOMA KATH AOO THN YHOrPAOH. 
IE nEPIHTOZH NOMIKOY llPOZnnOY NA AAKTYAOFPAOHOEI KAI H lAIOTHTA TOY YnOfPAOONTOI HA THN 
ETAIPEIA. 
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AinAnMA EVPEZITEXNIAZ (A.E.) 
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AinAOMA TPOnOnOIHZHZ (A.T.) rrO A.E, apiepo: 



niZTOnOIHTIKO VnOAEirMATOZ XPHIIMOTHTA2 (H.Y.X.) 



AnA(dvu)(ouMe) aiq e(pcup^xn(eq) othv napanavu aiTqon Y>c> XopHYHon EAXnviKOU titAou npooraoiac; tov(tou(;): 



E0EYPETHZ (6vopa/5ieueuvar|): 

EpijavourjA Aopa^dKr)^ tou ItuAiqvou kqi rng EAevnq 
KdroiKO? PeBuiJvou, o5dq Modraou apiBpog 5 
A. AT. : 1.975738/6-6-1974 A.T. PeSumvou 



X 



O KaTa6^Tr|<; an^Kxqae to SiKOiupa KardOcoric; EAAqviKoiJi titAou npooraoiaq: 

Adyu ouppaanq MCTapfpaaqc; SiKaioipdrcov and: / / 

Aoyco KAqpovopmnq 5ia5oxn(;. 

Adyco ouppaxiKqc; ox^onq cpYoSdrn - cpYa^dpcvou (unnpeotaKn n e^apTqp^vn ecpeupeon). 
Me pdaq to KaTaoTOTiKd Tqq CTaipeiaq. 



EninAEON E0EYPETEZ IE HPOZOETO OYAAO XAPTIOY, 
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YnorPAOH(EX) TOY(TnN) KATAOETH(nN) q TOY(TnN) nAHPEEOYIIOY(aN) 

Tdnoq: AGnva . 7) . y1 HMepopqvia: 16.02.2001 




MarBaio^ TmpiiJiovdKn? 
riAnPC^oucyio^ AiKriY6po<; 
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HEPirPAOH 



20010100089 



napOYCtyyii irpoiovTCov jic pdcni to Kpeaq Ocp^iiciig ans^spyaaia^ (;rpoi6vTa 
cxXXoEVTOnoiia^ - AovKdvixa - 2kxXa|ua ojro ovyKimo Kpeaq), (is d|i£crt| 
5 8vocoridT(o<n| £XaioXd5oi) Kai p^pucii i| Kai fiiyKmi Swarn wtOKaTdtrramj 
^(oiKov ^ucoD^, fi€ rqv 7cpo<rOi|icii <n}v5Daofi€v<av Poi|Oi|tikc^v TexvoSuryiac; KaOco^ 
Kai 1MB €<pop|i07ii £i5iKc^v TejcvoXoyiKCdv Sispyamcbv. 

H Tiapouoa ecpeiipEcri a(popd ornv TcapaycDyfi TcpoiovxcDv p£ pdoii to Kpeaq, fie Kupia 
10 x^^Q'K'^Pi^^^'rucd _ 

1. TT|v ZP^I^ EAaioAd6ou, avri triq auvfjGovg xpaKxiKT\(; TtpoaOfiKTiq ^qikoij 
Xmovq (Xmo^Sovq ioto'u), 

2. TTiv xpA^ djtaxoD okeJietikox) jidikox) icxoii (Kpea^) 

3. XTIV ^tpOG9r|KTl £l5lKd)V pOTlGriTlKCbv D>xbv Kttl 

15 4, rt\v PofjOsia KordA^TiAxov T8xvoXoYiKd)v SiaSucaoubv Kai SiEpyamcov tcod 

avcorruxOriKav iie crroxo: 

■ rqv eTrixeu^n cnepeox) yoAxncTW^axo^ - KpeaxoTcoA^xoii oxaGepfjg 
5o}if|q, iKavou va xwcopAjiBei ae Kaxd^TiA.Ti Bep^iicfi eTCE^epyacrtcx, iie 

20 OTtcbxepo Gxoxo, xnv evaco^idxcoaTi Kai oxaeEpfj cruvSscrri tov 

EXaioXdSou Kai jiExd rx]v tth^ xcov Tcpcoxsivcbv., oxo PaciKO cruoxT)na 
yoX^KXto^axoc; nov caiorcekextai ouzo: iivuckq Tcpoyxstveg^ vspo/ 
EAjai6Xja6o . 

■ xnv 87axeo£n xr|q ^leyiarnq 5Dvaxfi(; SiaxfipTiariq xcdv opyavo^HTmKcfav, 
25 (pDoiKoxrifiiKQv Kai 5ia0pe7mK6v xapaKTnpicmK6v xov Tcapdyovxa 

5ia(popo7cotnGTi(; EXaio^SoD. 

Ta Ttpoiovxa aXAxivxoTcoiiaq ouco cruyKOJco Kp8a(; ajroxeJiovv SojiiKd eva « 
yaJuxKX(»jia» he oD^^iExsxovxa paoucd cruoxaxiKd xiq Ttpcoxsivsc; xox> Kpeaxo^, xo vepo 
30 (xoD Kpeaxoq KpocyOexo vepo) Kai xod TipoaxiOejxevoi) Xijzovq (xoipeioi) A^mcbSoix; 
loxoii). 

H frraOEpdniTa tov «yaXaKTCO|iaTO(;» s^aprdrai Kaxd pdori Kai (iETa|t) d^Juov 

OTTO TI|V <n)v5£TlK1| IKOVOTIITa TOD Xpi|Gl^O9r0lOl)fl€V0l> KpEttTOt; vo <n>yKpaT€i 

35 vEpo Kai va OfioysvoiroiEi to TrpocfOero }Jmoq. 

Ei6iKd oi umKEC TtpoyrETvEc Kai EidiKOTEpa o ciEXiaTo5iaX.t>TEC (aKTivn^ UDOcivn 
Kai aKTOUDogivn)^ ttod avTiyrpoqa>7r£i)ot)v to kupio uepoc (nso, 60%) toiv ui>ikc5v 
iviSicav. irouBd^i^Dv crrnv graOEpoTiiTa too <^a3iaKT<QuaToo>. KaOcoc <nmv 
40 €vi)5aTCQti€vn todc KaTdfrragrn^ XgiTOOpYODv <ac npoOTaTgoTiKo TrspiBXima too 
£vqo>uaTa>a€VOD TdnovQ^ nov ggroTEXci Tnv aavyern (pdcm tod vaXaKTC^uaTOC Kai 
Tov KaT€£ornv graodvovTa ago<rTa6£DO«oiTi<mc todc> 

H ETrixEU^ aTa0£p6xT|xa<; evaco\idTQ:><jt]q xov XiTiovq (Xuioocpaipioov) cjxo 
45 «yaXdKx(0|ia» ajcoxEXfii xExvoAoyiKo oxoxo aDXT|<; rr]q E<peup£OTi<;, nov 
avxijxExami^Exai jie yvcooxEc; ouvSvaaiiEVEc; xExyucEq, tcod ETcqpEO^ow OExiKd Tipoq 
xnv Kaxei)9worr| aDxf| Kai 7C£piAxi|iPdvoDv p\)9|iiaTi Tcapa^ExpcDv, 6n(oq r] 8i5iKf| 
ETciXoyfi Kai TcpoExoi^iaota xoi> KpEaxoq, r\ pii0{iiaT| xod pH xriq KpEaxojxd^aq, t] 
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TioaoTTixa TOD 7cpooTieE|ievoD aXaxoq, r\ xpiicsT| PoTiOTiTuccbv xexvoXoyiou;, oi cruv9f|Keq 
ETiE^epyaaiou; - STijiiODpyio^ xov KpEaxoTtoXxoii- , xo 7tp6Ypa|ui|ia 0EpjxiKf|<; 
EJCE^Epyacriaq Km M^i^? xot) teAjkoi) npo\6vxoq K.a.. 

5 Qgxooo, t] EvacojidxcocTn EXaiov, ge oiiyKpicyn KiE xnv KAjaaoiicrj 7cpoo6fiiai xoipivoD 
Xmovq, £(p6aov ETtixEipTjGEi jie icXaaaiKE^ xexvikec;, TipooKpoiiEi ge 6t)aKoXi£(; 
aardOEiaq fj ge 5Tmun)pYo6nEV£<; ojcoGxaOEpOTconiTiKEq xolgeu;, 6xi jiovo tod 
yaAaKxtbjiaxoq KpEaxcwcoAxoi) olA^ Kai xox) xeA^ikou Ttpoiovxo^ tod Ejicpovi^Ei 
GDvr|6(D^ TO 9atv6[iEVO Tq^ digXauoOTio 

10 

Eivai fjSTl yVCOGTEq KaTOXUp<DpEV£(; TEXVlKEq E^pEGq^ EVGOJldTCOGn? (pimKfflV 

A,ucapAv, oi OTcoieq ©otogo, 

■ TtEpiXajiPdvoDv SiaSucaGia TcpoKaTopTucri^ OEp^iicri^ ETtE^EpyaGia^ tod 
15 EAxiioD GE E7CucE5a TOD^dxiGTOv 100 ^C. Ktti y\a 5do oDvojtTEg (popeq, 

El5lKd GXqV TCEpiJCXCOGn XOD E)uil0Xxi60D, XOD OJCOiOD O poAo XT]V 5iaXpO<pf| XOD 

avep67coD Eivai 5iaKpix6<; iiExa^ xcov oTcopEXaicov Kai dXAxov cpDxiKcbv A,uc6v oXJid 
Ktti 5i£0vQ)q ovaTvcDpiGiiEvo? yia xa EUEpyEnxd xctpOKTnpwynKd xg)v eju jiEpODq 
20 (pDGiKtbv GDoxaxiKcbv TOD ( ttvacpopd Gxa £2p.£ya Xucapd o^Ea Kai oxov TcpoGraxEDtiKO 
poXo xoDq, GTqv xa\xi\Xr\ xpAriGTEpdAij, TOKOcpEpo^Ec; kqi it6ko<paw67ceq koi gtov 
poXxy TODq), 

KpiVETttl GK67np.o, 

25 

AcpEvo^ |jEv T] GDjijiETOxn TOD (oq oDGxaxuco ocvcaikr\p(£><xr\q xov ^coikod Xmovq, ae 
Tcpoiovxa oXXocvTOTcoiiaq (TcpoiovTa 0EpjiiKfjg ETCE^EpyaGiow; ooro gdykoico Kpsow;) va 
TcpayiiaTOTTOiEiTai KdTCO goto iSiaiTEpa TtpoGxaxEDxiKE^ oDvOrjKEc;, 6gt£ va 
E^aG(pa>.ii^£Tai t\ fXEyiGni 5DvaTn (jETatpopd tcov i6iott|tcov tod gto Tcpoiov tiod 
30 9iAo4EVEiTai. 

acpETEpOD, tiE xnv SuxSucaGia eva(oiidx(o<jt]q va E^aGcpoJii^ETai r\ TcapaSoGiaKt] xeyyvKJ] 
TcapaycoTTiq aX5uivTiK6v, otiod 0a Xajipdvovrai GDGrn|J.aTiKd D7c6\|ni ETUGnijioviKd 
5E5onEva, paGiG^xEva oxu; i5i6tt|t£<; tcov 7cpQ>T£tv6v, tcov Xwooiv Kai E^icov Kai crru; 
35 SDvaTOXHTEq rT\q \iexaJ^ xovq ^ed^5, pdcrn ti? iSiottjte? aDTEq. 

0a 7tp£:c€i va Xr]ipQei \m6\vr\ 6xi r\ crraOEpoxnTa x<ov «ya>jaKTCO|j.dT(Ov Kp£aT09> 
EjnipEdi^ETai cnmavuKd goto: 

40 ■ rT\v TcpoEA^Dcyn ^ai xnv ctuvOegti tod Tcpoq EVGCOjidTcocni Xiitovq 

■ Ta (pDcnKoxn^iKd tod xapaKTripicrnKd OTCoag 

- npoipik Toov Xutapcbv o^ecdv (siSoq Kai Pa0p.6q kopegjiod) 

- TO SFI (solid fat index) 

45 - Ti <xxkar\ tcdv PUFA, MUFA/ SUFA cmq Ecpap[io^6|aev£<; 

0EpnoKpa<rf£(; crra Suxcpopa crrdSia Tcapayoyyfjq. 

Eivai npoipocvkq dxi caio xexyokojiKt] djcovirr) oi 5ia(pop£(; jXETa^ X"OipivoD A-uroD^ Kai 
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eXxiio?id5ov 9a Tcpejcei va Xa^pdvovrat aoPopd tm6\|fr| orriv Si\iiiovfyYia axaQepov 

ydAiiKTd)|i,aTO(;. 

Eni; Kp^G^xEq QepiioKpaaiBq 7tapayoyfr\q ( 0 - 4 Kai ^lexpi 71^C) aXM Kai rniq 
5 GepiiOKpacTie^ Kaxaiovic^oi) - xini^q ([lerd Tr|v eepfiiKfi ejis^Epyyaoia) aXXd Kai Tn<; 
jxexejieixa oDVTf|pT]OTi<; (3 -7^C) xau Tipoiovroc;, to SFI tod jcai^Ei crmavuKo poAo. 

StHV TCSpUCTQiOTl TOD EAaioAoSOD, fa XOpaiCnipiCTlKd XOV TCpOWtoBEXOUV SVO(Dp.dTQ)CTl 

Kdx® ojco c7UYK8Kpi^iev8<; cruv&r|K6^ Ttov ouviaxavxai: 

10 - crrnv 6Tip.ioijp7ia_Tn^ jieyiaxn^ 5i>vaxf|^ evG(oii6LT(ocj]q xov eXxxiov iie 

jwiXPtviKe^ Siepyaoieq ( avdp.i^, ojioyevoTcotnan xcov cn)iiti£x8x6vx(i)v 
<yuoxaxuc6v). 

- cTxov iwcoAoyiapio xt]^ iSavuajq 7toaoxncr|<; Gxsc5r\q jxsxa^ auxcbv xcov 
15 ouoxaxiKcbv, oExtxe va e^aacpaA-i^ETai t| jieyiorn Swaxfj TcpoapocprioT] Kai 

5iaxr|pT|an rov sXaiou oxo yoXdKxcDfxa TcapdAXqXxx |ie xnv iieyiorn Swaxfj 
a3copp69Tiaq npooQexov vepoii (cjxean Xbtovc^ 7cpo>xeiv(bv, vepoii 7cpo>x8ivd)v) 

- crrnv 5TmioDpYia oxaOepov, *a8idppoxov *7cpo>xEiviKoii Ttkejiiaroq mpi xa 
20 A^utoacpaipia, x^P^ Ecpopjioyrj x)\|niAx»v 9Ep|iOKpaaia)v, yia xqv 

[lExoijaiooaTi xcov Trpcoxeivcbv, [is ECpapiioyn ^tixovikov 5i£pyaai6v Kai dtco 
e7tiXsY[ikveq GDvOr|K£<; £(pap|ioyf|q kevox) Kai 9£pjioKpaaia<; oxnv (pdcT] xqc; 
ovd^iii^q Kai ^aQ\iox) ofioyEVOTcoinaiic; - jiEyiorn Swaxrj 6iao7ropd Kai 
p.£yE9o<; Xt7£oa9aipi(Ov. 

25 

Tekoq crnnovxiKO ^Tixoijp.£vo Eivai t| £^ao(pdA.ioT] rqq axa9£pfi<; crupjcEpKpopdq xod 
7aXaKXQ)p.axog Kp£axo7coA.xoi) orvq ipdaeiq rr\q OspniKnq ETCE^Epyaoioi;, rr\q (lEXETiEvra 
Vru^q xoD Tcpoiovxo^ (KaxaioviGp.6<;), rr|<; cu|jjc€pi(popd<; xoi> Tipoiovxoq ge 
evSexojievo T£^axio|i6 Kai auoKEDaaia vno kevo aspo^ Ka9cbq Kai Kaxd xr^v SidpKEia 
30 xng <juvTnpTio7]5 GE GUv9f)K£q 



LKOTioq rr\q TcapoiiGnc; EcpeupEong Eivai x] Tcapaycoyn TipoiovxcDv |ie pdon xo KpEac; 
Qep[ivKr\q EJCEi^EpyaGiaq (jcpoiovra oAXovroTcoiiaq - AouKOviKa - Ixtkaiixa aaio 
35 GuyKOTco KpEa^): 

■ Me diiEGT] £v \]n)'xp6i EVGCop-dxcDGT] EXxxioXd5oi> Kai [XEpiKrj fj Kai jiEyiGrr] 
SuvaxT] imoKaxdGxaGTi ^(oikotj Xmovq 

■ Me xt|v 7cpoG9f|KTi GDv5i)aG|i£V(ov PoTi9nxiKd)v xExvoAoyioi; KaOcbq Kai 

■ Me E(pap^oyf| eiSucwv xExvoXoyiKQ)v 5iEpyaGi(Dv 

40 

O GKOTioq airro^ ETCixEiixPriKE [is xrjv ovdjiEi^ KpEaxo^ x^i^Vi^AQ XutOTCEpiEKxiKoxnxat; 
Ev v|A)xpcb [le EAai65ux6o, ge GOvSuaGno ^ie xnv XP^joTi qxuxiKcbv TcpcoxEivcav, 
TcpooxEivcbv ydAxxKxoq, TCoAoxpOGcpcopiKcbv aXdxojv, vEpoii Kai dXaxoq. 

45 T;xgi tj TcapouGa EcpeupeGTi Sivei aXAxivxiKd [le £Xai6Xxx6o Kai jiia |a£0o6o yia xqv 
Tcapaycoyfj xotx; |ie ev \|n>xpa) avd|iEi^ EXxxioAdSoi), oaiaxov Kpsaxoc; Kai VEpoti. 



AETTTOXEnaxiaiiEvo OTiaxo KpEaq 9EpjxoKpaGia<; O^C avajiEiyvuExai iie H2O 
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GepiiOKpamoq - 2^C o£ jiT^xavn^ia ovdjiei^g [iS xauxoxpovri TcpooGfjicn dAaxoq. Zniv 
cyuvExsia eiadyoDiiE xa 7coXa)(p(oa<poptKd oXaxo, xa cruvrnpiixiKd Km xa Kapweujiaxa. 
A<pou aind avcuiexyQovv TcpooOexoD^E oxa&xoKd nq qnixuc^ ^cpcoxEweq, xi^ Tcpcoxexveg 
ydXjaicxoq xai xo d|iDXo. Oxav ti OepixoKpaata xod p^iy^iaxog ocvsXBei orov? 2^C 
5 siadyoDjie xo eAxxioJoxSo. H avd^iei^ oruvexi^exai TiXeov ji8 xauxoxpovri ecpapiioyn 
K6V01) 960 mBAR yia 3' min, kov okotco e^ei va acpaipeaei xo eyicAjCDpiajievo oxo 
lieiyjia oJ^ovo yia xqv (mo(pT)Yr| o^siS6aea)v. H ovdjieii^ auvejciC^tt^ (^^xpi il 
Oepp-OKpaoia xod jisiyjiaxoq va <p9daei cnovq 4 Zt)voXtic6<; xpovoq avdiii^q 15' 
min Kai t\ a3ioppo90'6^i£VTi vj/P 26KW. To fidy^ia oStiyeixai ae yejxioxiKo |iTi%dvr]ua 
10 OTCOD evOuKeuexav, jie xawoxpovq scpopjioyri kevov 1000 mBAR Kai jxe 
a3Coppo(po'up£vn icxu 7 KW Kai gtt\ ouvexsui icaoxEpubvexai oxoix; 71 . O 
GDvoA^iKoq 'xpovoq Qep\iiKf\q ETce^epyaoia? sJ^opxdxai ojio xqv Sidjiexpo xod Tcpotovroq 
Kai Kuiiaiv8X8 ajco 1 eoo^ 3 6p£<;. Msxd xr^v TcaaxEpicoori xo jcpoiov y^fvxexai ae 
v|n)KxiKoi)(; QaXoLiiovq GepnoKpaaio^ -2^C k(oq OepjiiOKpacna^ 2^C. 

15 

Ta a>JuivxiKd |i£ eXmoXxiSo, xa oicoia Xxip.pdvovxai oTJjwpcDva |xe xqv Tcapoiioa 
£(p£i)p£OT|, ExoDv £<^aip£xiKr| oxa9£p6xT|xa aTco cuio\\n\ So^i^q ( cruvEKxiKoxrixa ) Ttoyco 
xn(; xpT|cni(; ojcaxox) KpEaxo^, £(pap}xoyf|(; xtt|J.il?ubv 6£pp.OKpaaubv Kai Tiapaycoyfiq xod 
iwco KEvo, Ta qn>cyiKoxnjAWcd xttpc«^pi<:JTucd xou ekjCL\o7da&o\} nov nepvkxoov xa 
20 Ttpotovxa airrd 7capa|i£VODv avoAXoicoxo, Tdcyyco zcov x^V^V?^^ 0EpjiOKpaaid)v nov 
Ecpapjio^ovxai Kaxd xnv :capayo>yiKrj 5ia5iKaaia. 
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ASIi22:£I2: 

1. Mia }X86o5o<; Tcapayayyrj^ a^^avruccbv jie EAaioXoSo, avri rtiq 7capaSo<naicrj(; 
XPTjOTit; ^coucoTj Tdjtovq, fj Tr\q xpTjoii^ yaXGcicrcbiiaxoq nov ajuytekexTai aato (pinuco 

5 Xbtoq, vepo Km Trpoyrstveg yoAaiCToq TcapaoKeuoa^evoi^ oe 68p[iOKpam£g 

lOO^C (ev 0£pji(b). 

2. H ji69o5oq TrapaYtoynq a^AxivTiKcbv |X8 eXaioAjoSo x<V^i^piC^^i 
avdp.ei^ djcaxox) Kpeaxoq eepiiOKpacKaq O^C, to otcoio ovaixetyvueTai \iz H2O , 

10 QepiiOKpaoiax; -2^C, dXaxog, TcoXtxpooqtpopuccbv oAjOltcov , ovvTTjpTjTucd)v, 9'UTiKd)v 
TEpayretvwv, Tcpfflxeiivcbv ydXaKxoc; Kai ap.i3Xx)t), Sxriv ouvejpia eiadyoune xo EAxxtoXaSo 
Ktti cruvexi^ouiiE xt^v avd\iE\fy] |ie xawoxpovrj E<pap^OYf| kevotj yta 3' min. H 
ovdjii^ oxa^xaxdEi oxocv r| Oep^OKpaaia xod p^iyjiaxoq aveABei xoix; 4^C. To [xeiyiia 
oSriyeixai oe yep-ioxucd pnixocvrniaxa, ojtot) evGuKeuexai Kai OTqv oDvexsia 

15 TCttGxepubvexat oxot)^ 71^C. Mexd xriv Tiaoxspicoan xo itpovbv xiruxerai oe xjWKxiKovq 
Qctkaiiovq Eooq dEpfiOKpaaiou; 2^C, 
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nEPIAHYH 

napoyayyii jcpoiovroiv fis pa<n| to Kpeou; 0£p|uici|q sm^tprfaaiaq {npoioyra 
o^JiavTOJcoiiaQ - AoDKovuca • llaXAfOJOL ano WfKimo Kpsaq)^ )i€ d^mi 
5 cvocofidraxni EXaioXdSov Kai fMspiKq i| Kai iieyumi SwaTq vnoKaraGratni 
^coiKOV JojiOD^, |ji£ niv npocQ^K^ <n>vSDaiT|jiev€OV Poii&T|TiKd^v TsxvoXoyia(; KaOc^c; 
Kai €9ap|ioYi| €i6iK<av tsxvo^jOTIkc^v dispYCHruov. 

napaycoyfi TcpoiovrcDv ioe pdwrn xo Kpeaq BepfiiKrit; eTCE^spyaoiaq (Tipoiovxa 
10 oA-JuiVTOJtoiia^ - AoDKavuco^ XoXd^ia goto ot>YK07CO Kpeou^): 

■ Me apsaf] ev \|n)xp® evaoop-dxcDan EJUxioAjolSou kqi fiepiKfj fj Kai neyioT?] 
Swaxfi iwiOKaxdoTaan C^^ikou Xucoxx; 

■ Ms rT\v TcpooOfjioi aovSvaaixevcov ponOriTuccbv xexyo^xyyioq KaGdx; Kai 

■ Me ecpaptioyfi ei5ikq)v xexyo?u(yyiKd)v SiepyaoitDv 
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DESCRIPTION 



Method of production of goods based on meat of caloric process (products of 
cooked pork meat - sausages - salamis of contracted meat) with direct 
5 embodiment of olive oil and partial and/or maximum possible substitution of 
animal fat, with the use of subsidiary technology and the application of special 
technological procedures* 

The present invention involves the production of goods based on meat with the main 
10 features: 

1 . use of olive oil instead of the usual practical addition of animal fat (fatty tissue) 

2. use of thin bonny muscular tissue (meat) 

3. addition of special subsidiary material 

4. help of appropriate technological procedures and process that are developed 
15 aiming at: 

• obtainment of solid emulsion - meat-paste of firm structure, apt to 
undergo any suitable caloric process, with further target the 
embodiment and firm connection of olive oil and afl:er the coagulation 

20 of the proteins in the main system of the emulsion that consists of 

proteins / water / olive oil. 

• the obtainment of the maximum possible maintenance of organic- 
receptive, scenic-chemical and nutrient features of the differentiation 
determinant Olive Oil. 

25 

The cooked pork meats of contracted meat constitute a structural «emulsion» with the 
participation of essential ingredients of the proteins of the meat, water (of the meat + 
additional water) and additional fat (pork fatty tissue). 

30 The stability of the «emulsion» depends mainly, among others, on the connective 
ability of used meat to retain water and to digest the additional fat. 

Especially the muscular proteins and the salt-solvents (actinia, myosin and actomyosin) 
that represent the main part of (approximately 60%) of the muscular occiputs, 
35 contribute to the stability of the «emulsiom>, as in their hydrated condition fiinction as 
a protective fi"ame of the embodied fat, which is the non-continuing phase of the 
emulsion and the main factor of their non-stabilization. 

The obtainment of stabilized embodiment of the fat (fat-orbs) in the «emulsion» 
40 constitutes a technological target of this invention that is faced with known combined 
techniques, which affect positively to this direction and include the adjustment of the 
parameters, such as the specific selection of meat, the regulation of PH of the meat, 
the quantity of additional salt, the use of subsidiary technology, the conditions of 
process - creation of meat-paste - the timetable of caloric process and fi-eezing of the 
45 final product, etc. 

Nevertheless, the embodiment of olive oil in comparison vAth the classic addition of 
pork fat, as long as it is tested with classic techniques, runs into diflSculties of 
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instability or created non-stabilized tendencies, not only of the emulsion of meat-paste 
but also of the final products that usually shows the appearance of « de-oil ». 



Consolidated well-known techniques of indirect embodiment of vegetable fats are 
5 known, that: 

• include a procedure of preliminary caloric process of olive oil in levels of 
100° C twice. 

Especially in case of olive oil whose role in nutrition of humans is distinctive among 
seed-oils and other vegetable fats and also internationally renowned for its beneficial 
10 features of its vegetable ingredients (reference to Omega fat acids and their protective 
role, low cholesterol, toko-phenols and poli-phenols and their role). 

Therefore, it is thought to be essential, 

15 On one hand the, its participation as an ingredient of substitution of animal fat in 
cooked pork meats (products of caloric process of contracted meat) to be achieved 
under especially protective conditions, so that the maximum possible transfer of its 
characteristics on the hosting product could be secured. 

20 On the other hand, with the process of embodiment to ensure the traditional technique 
of producing cooked pork meats, and scientific facts will systematically be taken into 
consideration based on the characteristics of proteins, fats and oils as well as the 
potential of their in-between connection depended on these characteristics. 

25 The fact that the stability of «emulsion meat» is affected by the following facts, must 
be taken into account: 

• the source and the composition of the embodied fat 

• its scenic-chemical characteristics, such as: 

- the profile of fat acids (kind and degree of satiation) 

- the SFI (Solid Fat Index) 

- the relation of PUFA, MUFA / SUFA in the applicable 
temperatures in the diflFerent stages of production 

35 It is obvious that fi"om technological aspect the differences between pore fat and olive 
oil should be taken into consideration when creating a stable emulsion. 

In the critical temperatures of production (0 - 4° C up to 71 ° C) but also in the 
temperatures of fi-eezing (after caloric process) in addition to the later maintenance (3 
40 7 C) of the product, it' s SFI that has a very significant role. 

In the case of olive oil its characteristics presuppose embodiment under specific 
conditions, that consist in: 

the creation of the maximum possible embodiment of oil with mechanical process 
45 (mixture, similitude of the participated ingredients). 

the estimation of the ideal quantitative relation between these ingredients so that 
the maximum possible soaking and m^ntenance of oil in the emulsion at the same 
time with the maximum possible absorbance of additional water (relation fat / 
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proteins, water of proteins). 

the creation of a stable «waterproof>> protein complex round the fat-orbs, without 
the application of high temperatures for the transformation of the proteins, with the 
application of mechanical process under selected conditions with the application of 
5 vacuum and temperature in the phase of mixture and degree of assimilation - with 
the maximum possible spreading and size of fat-orbs. 

In the end, one significant aim is the insurance of a stable behaviour of the emulsion 
meat-paste in the phases of caloric process, the later freezing of the product, the 
10 behavior of the product in a possible cutting and packing in vacuum and during the 
maintenance in conditions of freezing. 

The aim of the present invention is the production of goods based on meat of caloric 
process (products of cooked pork meat - sausages - salamis of contracted meat): 
15 • with direct in frost embodiment of olive oil and partial and/or maximum 
possible substitution of animal fat 

• with the addition of combined subsidiary technology and 

• the application of special technological process 

20 This aim is achieved with the mixture of meat of low fat-content in frost with olive oil 
in combination with the use of vegetable proteins, milk proteins, poli-phosphoric salts, 
water and salt. 

In this way, the present invention offers pork meats with olive oil and a method for 
25 their production with in frost mixture of olive oil, non-fat meat and water. 

Thin-chopped non-fat meat of temperature 0"" C is mixed with H2O of temperature 
-2° C in a machine of mixture with simultaneous addition of salt. Next, we insert poli- 
phosphoric salts, preservatives and spices. After all these are mixed we add gradually 

30 the vegetable proteins, the proteins of milk and starch. When the temperature of the 
mixture is 2° C we insert the olive oil. The mixture continues with simultaneous 
application of vacuum 960 mBAR for 3 min, aiming to deduct the closed in the 
mixture oxygen in order to avoid oxidation. The mixture continues until the 
temperature is 4** C. The entire time of mixture is 15 min. And the absorbing power 26 

35 KW. The mixture then goes to a filling machine where it is encased with simultaneous 
application of vacuum 1000 mBAR with absorbing power 7 KW and later on, it is 
pasteurized in 71** C. The entire time of caloric process depends on the diameter of the 
product and ranges from 1 to 3 hours. After the pasteurization, the product is frozen in 
freezing chambers with temperature of - 2° C up to 2° C. 

40 

The pork meats with olive oil that are produced according to this invention, have an 
excellent stability as far structure is concerned (compactness) due to the use of thin 
meat, application of low temperatures and their production in vacuum. The scenic- 
chemical features of olive oil, which these products consist, remain unchangeable, 
45 because of the low temperatures, which are enforced during the productive procedure. 
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CLAIMS 

1. Method of production of meat products with olive oil, instead of the traditional 
use of animal fat or the use of emulsion which consist of vegetable fat, water and milk 

5 proteins prepared in temperatures over 100 C (in heat). 

2. The method of production of meat products with olive oil includes the mixture 
of thin meat of temperature 0 C vAth H20 of temperature -2 salt, poli - 
phosphoric salts, preservatives, vegetable proteins, milk proteins and starch. Then, we 

10 insert the olive oil and continue the mixture with simultaneous application of vacuum 
for 3 min. The mixture stops when the temperature is 4 C° . The mixture goes to filling 
machines where it is encased and later on it is pasteurized in 71 After the 
pasteurization, the product freezes in fi-eezing chambers up to 2 C®. 
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SUMMARY 



Method of production of goods based on meat of caloric process (products of 
cooked pork meat — sausages - salamis of contracted meat) with direct 
5 embodiment of olive oil and partial and/or maximum possible substitution of 
animal fat, with the use of subsidiary technology and the application of special 
technological procedures. 

Production of goods based on meat of caloric process (products of cooked pork meats 
10 - sausages - salamis of contracted meat) 

• with direct embodiment in frost of olive oil and partial and/or maximum possible 
substitution of animal fat, 

• with the use of subsidiary technology 

• with the appUcation of special technological procedures. 



I hereby certify that the above is a true and lawfull translation of 
greek patent application No 20010100089 (19.2.2001) GR in the 
name of «Creta Farm Anonimos Viomichaniki & Emporiki 
Etaireia» 

Athens, 15 July 2004 



Matthew Tsirimonakis 
Attorney at Law 
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